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P h y s i o 1 o g i  c a 1 C h e m i  s t r y .  

Transformation of Glycogen by the Salivary and Pancreatic 
Ferments. By J. SEEGEK ( P j l i i g ~ ' ~  Archiv. f. Phys io l . ,  19, 106- 
128).--l'his research was begun with a view of ascertaining the dif- 
ference i n  beltaviour tmJards diHStiltiC ferments of glycogen derived 
from trhe liver of dogs fed on a mcat, and on a bread and potato diet 
respectively. The anthor found that  the behsviour of the two gljco- 
geiis was identical. Further experiments, made partly in conjunction 
with Dr. Kratschmer, lead h i m  to the followiiig conclusions :- 

(1.) Glycogen is not entirely converted into sugar by saliva and by 
pncreas extract; only 60 to 70 per cent. of the  glycogen is thus 
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transformed. (The author estimated the sugar by causing it to enter 
into combination with potash.) 

(2.) The sugar formed is not ?rape-sugar, for it possesses con- 
siderably less reducing power and a much higher specific rotation. 
The former is 66 per cent. of that of grape-sugar, and the specific 
rotation ranges between 120" and 130". 

(3.) Diastase acts similarly to saliva and pancreas extract. 
(4.) The above ferments do not transform starch entirely into 

sugar. The sugar formed also possesses less reducing and a higher 
rotatory power. 

(5 . )  The sugars forined by ferments from starch and glycogen, the 
author terms ferment-sugars. 

( 6 . )  Boiling with acids converts about 75 per cent. of glycogen 
into grape-sugar. Complete transformation of the glycogen iiito 
sugar occurs oiily when the glycogeiiic solution is heated in closed 
tubes a t  100' C. for 36 or 48 hours. 

(7 . )  The sugar formed in the liver is grape-sugar. 
(8.) The author distinguishes two varieties ot' dextrin which are 

also products of the action of the ferments :-(a) Briicke's nchroo- 
dextrin precipitated by weak alcohol, and which is further transformed 
into sugar by the ferment. ( b . )  A second form, which is only very 
slightly soluble in alcohol of 90 per cent., and c a w ~ o t  be further trans- 
formed into sugar by the action of ferments. The author terms this 
clystivpoJexti-in ( C ' u r r ~ p o ~ m  = obstinate, tougii). E. C. B. 

Formation of Emulsion, and the Influence of the Bile in 
Digestion. By G. QUNCKE (P'iigw's Arclr,iv. f. Ph!p., 19,129-144). 
-The author's chief results are as follows :- 

Soap-solution diffuses itself on the limiting surface between fatty 
oils and water or aqueous saline solutions. 

This diffusion gives rise to rotatory movements in  the interior of 
the oil and of the surrounding fluid, small drops of oil becoming a t  
the same time detached. 

Portions of soap, so small as to be unrecognizable by the microscope 
or otharwise, suffice to  produce this diffusion and these mgvements. 

In  a weak solution of soda, fatty oils containing free fatt,y acids 
form hard soap, which dissolves in the surrounding fluid and diffuses 
itself on the surface. 

With a certain concentration of the soda-solution and a certain 
solubility of the soap pToduced, the diffusion is repeated a t  definite 
periods, and separates a great quantity of small drops of oil, This 
explains the spontaneous emulsification and the amoeboid movements 
of oil-drops i r i  a dilute solution of soda, described by J. Gitd. 

The drops of oil are coated by a thin layer of soap, which prevents 
the drops from running together, and materially increases the dura- 
bility of the emulsion. 

This spontaneous emulsification does not occur with castor-oil, as 
the soaps formed from it by contact with a solution of soda are too 
soluble. 

Bile, by facilitating the solution of the hard soaps, can assist i n  the 
emulsification of the intestinal contents, or under certain circum- 
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staiices i t  may retard the same. It increases the mobility of the sur- 
face of the oil. 

Froth is an emulsion with air instead of oil. I t s  durability 
depends on the same physical conditions as the durability of oil- 
emulsions. E. C. B. 

Nature of the Albumins in Hydrocele. By J. BECHAMP (Compt. 
r e d . ,  88, 608-610) .-In a, former communication published in Compt. 
rend., 87, the author had shown tliat in all hydroceles, the liquid con- 
tains a n  albuminous matter having a laevogyratory power of 70'. In 
the present paper he states that lie has succeeded in separating from 
this albuminous matter two, if not three distinct albumins. Of these 
one has a rotatory power of 65*8", another of 72.2". The first is pre- 
cipitated by monoplnmbic acetate, and has no action on starch ; the 
second is precipitated by hexplumbic acetate, and renders starch 
soluble after acting on it for one or two bours at  40". They both 
differ from the albumin of the blood, for the highest rotatory power of 
any of the blood-albumins does not esceed 6%" ; moreover, the albu- 
mins of blood are absolutely insoluble in water after their precipitation 
by alcohol, whilst those of hydrocele, on the contrary, are soluble. 
The author has never found the albumins of the blood in the liquids 
of discharges. I n  such cases, therefore, there is, not merely a trans- 
udation, but a transformation. E. R. 

Composition of Mare's Milk. By M. SCHRODT (Landw. Versuchs- 
Stat., 23, 311--316).-The author analysed the milk of a five years 
old mare, ten weeks after foaling, with the following results :- 

Dry substance ........ 8.85 per cent. 
Ash 0.37 ,, 
Fat 1.27 ,, 
Albuminojids 1.50 ,, 
Milk sugar 5.75 ,, 

.................. .................. = 8.89 .......... 
............ 

J. R. The fresh milk was perfectly neutral. 
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